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SUBJECT:    "Conserve  Cheese" —Information  from  the  Production  and  Marketing 
Administration,  U.  S.  Department  of  Agriculture 
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Our  food  saving  note  for  the  day  is  on  cheese.     Use  every  little  bit. 
Don't  let  any  go  to  waste. 

It's  true  that  slightly  more  Cheddar  cheese  is  coming  to  the  market... 
now  that  the  flush  milk  production  season  is  here.     However. .. while  our 
supplies  of  both  Cheddar  and  foreign  types  of  cheese  will  be  higher  than  in 
19^5—  there  won't  be  enough  to  meet  the  demand  at  present  ceiling  prices. 

Here's  how  the  U.  S.  Department  of  Agriculture  pictures    the  supply  of 
Cheddar. 

Unlike  butter. . production  of  Cheddar  increased  steadily  during  the  war 
years.    But  its  shortage  on  civilian  markets  was  almost  as  great  as  butter 
because  military  and  lend-lease  took  so  much  of  the  cheese. 

During  I9I+5... the  government  set  aside  about  350  million  pounds  of  Cheddar 
for  sale  to  government  agencies,  the  military,  Red  Cross,  and  lease-lend. 
Those  of  us  on  the  home  front  got  about  525  million  pounds  from  the  1^5  pro- 
duction.   This  year... we  will  get  around  600  million  pounds.     About  20  million 
pounds  will  go  to  military  agencies.    And  100  million  pounds  will  help  meet 
requirements  of  Europe.     That  includes  the  countries  supplied  by 

Cheddar  cheese  is  an  extremely  Important  food  for  meeting  urgent  needs 
overseas..     It's  a  good  protein  food.     It  ships  easily.     It's  not  too 
perishable.    During  the  war... the  United  States  supplied  over  200  million 
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pounds  of  cheese  a  year  to  Europe  and  other  countries.    This  year's  export  pro- 
gram will  "be  smaller. .. partly  because  increased  supplies  are  anticipated  from 
Denmark  and  Holland. 
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And  now  for  some  suggestions  on  conserving  cheese. 

Waste  is  most  likely  to  come  from  letting  the  cheese  dry  out.     You  can  pre- 
vent this  if  you'll  cut  off  only  as  much  as  you  need  each  time.     Then  store  the 
rest — wrapped  tightly  in  paper  or  clean  cloth.    Use  the  cheese  promptly  before 
it  has  time  to  dry  out. 

Mold  on  some  of  the  cheese  doesn't  mean  that  the  whole  piece  is  spoiled. 
If  the  cheese  molds... cut  off  the  mold  and  use  the  rest. 

A  word  about  cooking  cheese.    This  is  a  protein  food.     Cooked  too  quickly. . . 
cheese  gets  tough  and  stringy.     So  go  easy  with  the  heat  when  you  cook  cheese. 
That  way...  the  chee-3e  melts  completely  and  spreads  the  good  cheese  flavor  through 
the  whole  dish. 

You  can  speed  up  the  melting  and  blending  of  cheese  if  you'll  {^et  it  into 
small  pieces  before  you  heat  it.     Break  it... grate  It... slice  it... shave  it  thin. 
Whenever  possible. . .mix  the  cheese  into  a  sauce  before   you  add  it  to  other 
ingredients. 

With  a  smooth  cheese  sauce  as  a  starter. .. you  can  build  many  kinds  of  dishes. 
Dishes  that  give  you  plenty  of  leeway  to  adjust  to  the  current  supply.    Tor  you 
can  easily  vary  the  cheese  to  make  the  sauce  mild,  rich,  or  in-between. 

Some  of  us  like  it  mild. . . some  liko  it  nippy.    Some  like  it  cooked. . . some 
like  it  as  it  is.    But  any  way  you  taku  it— American  cheddar  cheese  pleases  most 
of  the  people  most  of  the  time. 


